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Ready or not, here they come: A college 
prepares for food allergies
Kelly Evans-Wilson, Franklin University
According to the national organization FARE (Food Allergy 
Research Education), researchers estimate that up to 15 million 
Americans, including one in 13 children, have food allergies. In 
fact, a 2013 report released by the Centers for Disease Control 
and Prevention found that the number of children with food 
allergies in the U.S. increased 50 percent between 1997 and 
2011. Food allergy reactions send someone to the emergency 
department every three minutes, resulting in more than 
200,000 emergency department visits in the U.S. per year. 
(FARE, n.d.).  
• Malcolm Baldrige National Quality Award in Education was 
established by Congress to promote improved quality of 
goods and services in U.S. companies and organizations and 
to enhance the competitiveness of U.S. businesses. In 1999, 
its scope expanded to include healthcare and education 
organizations (baldridgefoundation, n.d.)
• Baldrige Criteria – Achievement in 7 areas
• Leadership: How upper management leads the 
organization.
• Strategy: How the organization establishes and plans to 
implement strategic directions.
• Customers: How the organization builds and maintains 
strong, lasting relationships with customers.
• Measurement, analysis, and knowledge 
management: How the organization uses data to 
support key processes and manage performance.
• Workforce: How the organization empowers and 
involves its workforce.
• Operations: How the organization designs, manages 
and improves key processes.
• Results: How the organization performs in terms of 
customer satisfaction, finances, human resources, 
supplier and partner performance, operations, 
governance and social responsibility. 
(baldridgefoundation, n.d.)
Qualitative research involves asking one or two central research 
questions followed by several subquestions to help narrow the 
focus of the study (Creswell, 2014).
My qualitative case study of Kent State University will be guided 
by one major research question:
Why would a college choose to invest its financial resources into 




CU: College and University
MBNQA: Malcolm Baldrige National Quality Award
BSC: Balanced Scorecard
Balanced Scorecard & Baldrige Criteria
Research Design
My research will focus on why and how a higher education 
institution decides to pursue and communicates value to their 
stakeholders through the creation of an allergy-free dining hall.
I have chosen to pursue a qualitative case study of Kent State 
University. Kent State is the home of the first Gluten 
Intolerance Group (GIG) Certified full dining location on a 
college campus in the United States (Kent State, n.d.).
This study utilizes the seven performance criteria of the 
Malcolm Baldrige National Quality Award (MBNQA) in 
Education as the mechanism to apply a balanced scorecard 
approach (BSC) to evaluate the implementation of this food 
allergy initiative. 
Utilization of a balanced scorecard provides higher education 
with an integrated perspective on goals, targets, and measures 
of progress (Brown, 2012).
Food Allergies
Creating a gluten-free dining hall requires a decision from 
executive leaders. My research population will include members 
of the top management team and those individuals who helped 
create the dining hall.
• President of the University               
• Director of Disability Services
• Co-chairs Kent State of Wellness
• Director of Dining Services
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